Color of semolina products, as conditioned by carotenoid pigment content, and physical properties of dough are quality attributes of prime importance. Selection for these endosperm quality characteristics is deferred until experimental lines approach homozygosity and are entered in preliminary yield trials because laboratory methods require relatively large quantities of grain, particularly for evaluation of physical properties of dough. Also, little is known about the nature of variation in quality factors.
The major objective of this investigation was to learn whether quality characteristics can be evaluated early in the breeding process. Intergeneration relations were determined for both carotenoid content and physical properties of dough. Other genetic inferences were made when data permitted.
LITERATURE R E V I E W Whiteside ( 1 3 ) observed that the carotenoid content of hard red spring wheat was higher under dryland conditions than under irrigation. Conversely, Mangels (7) reported that durum wheat grown under conditions of ample rainfall and low mean temperature contained more carotenoid pigments than durum grown under hot, dry conditions. Neither the cropping system nor the preceding crop materially affected the carotenoid content of durum. Whiteside Worzella and Cutler (17) reported an interannual correlation of 0.904 f 0.020 for carotenoid contents of 72 hybrid strains of soft winter wheat. Carotenoid content of winter wheat was found to be negatively correlated with test weight and kernel weight by Worzella (16). The inheritance of carotenoid content was considered complex.
Only limited data have been published on the nature of variation of the physical properties of dough of wheat.
